
 

T he Torah forbids one to cook on Shabbos. Cooking is defined 
as causing certain changes in the properties of an item by 
means of heat.1 Cooking, baking, roasting and frying are all 

various forms of accomplishing this.2 The prohibition applies to non-
food items as well. According to many poskim, heating up a hard 
metal and thereby causing it to soften is included in this prohibition.3 
Even if one does not place the item directly on the fire, but merely 
places the item near the fire, the prohibition of bishul still applies, if 
the area where the item is placed will reach the temperature of yad 
soledes bo (approximately  110º -115ºF).4  

The prohibition is not limited to cooking with conventional 
sources of heat such as fire. It is also forbidden, for example, to cook 
an item on a hot piece of metal even after the metal has been re-
moved from the fire.5 There is no issur for one to place an item out-
doors where it can be cooked by the sun. However, if the item is not 
being cooked directly by the sun but is being cooked by an item that 
has been heated by the sun, there is an issur Derabonon involved. For 
example, if a metal was heated through direct sunlight, cooking food 
on this metal is forbidden Miderabonon. The Rabonon feared that if 
one were permitted to cook on an item that was heated by the sun 
(e.g. metal), one would come to cook on an item that was heated by a 
fire, which is forbidden Mideoraisa.6  

Contemporary poskim maintain that cooking in a microwave 
is included in the issur of bishul, even though the cooking is not ac-
complished through the use of fire.7  

The Degree of Cooking That is Forbidden 
The issur of bishul precludes one from cooking any item, even 

partially.8 Moreover, the poskim forbid one to place an uncooked 
item, even temporarily, in a place that is hot enough to cook the item 
if it is left there. Therefore, even if one intends to remove the item 
before it is cooked, it is still forbidden to place it there in the first place, 
since one may forget to remove it.9  

Reheating a fully cooked item is permitted on Shabbos, as will 
be discussed in greater detail below. An item which was only cooked 
to a degree where it is partially edible, is not considered fully cooked 
according to most shitos, and may not be cooked any further or re-
heated on Shabbos.10  

A food is considered fully cooked when it has reached the 

degree that most people would con-
sider nothing to be lacking in the 
cooking of the food. Any cooking 

that is done past this degree is consid-
ered a mere enhancement.11  

There is a distinction drawn by some poskim in determining 
the ‘cooked’ status of liquids and solids. With regard to many solids, a 
noticeable change takes place in the food when it is cooked. Regard-
ing many liquids, the main focus is not on the degree to which the 
item has been cooked, but on the amount that it has been heated. 
People do not distinguish one liquid from another (e.g. one cup of 
water from another) by a change of edibility that has taken place as a 
result of the cooking, but rather by the level of heat present in the 
liquid. Therefore, many shitos maintain that even liquid which was not 
brought to a boil, may still be considered fully cooked. Rav Moshe 
Feinstein writes that liquid which was heated to the degree of yad 
soledes bo (160ºF), is considered cooked halachically, and may there-
fore be cooked further on Shabbos.12  

It is important to note that some poskim maintain that al-
though this distinction is true concerning most liquids, liquid foods, 
where a thorough blending of several ingredients is required to be 
done over a fire to produce the resulting product, can only be consid-
ered fully cooked when it has been cooked to a degree where there is 
nothing inherently lacking in the cooked food. For example, although 
soup is a liquid, a noticeable change occurs when the soup is cooked. 
Heating it to the degree of yad soledes bo is not sufficient for it to be 
considered fully cooked.13  

Some other poskim do not differentiate at all between solids 
and liquids in this regard, and therefore require that all liquids be 
heated to their boiling points to be considered fully cooked.14  

Reheating a Cooked Item –  
(Dovor Yoveish and Dovor Lach) 

We mentioned above that reheating a fully cooked item on 
Shabbos is permitted.15 However, placing such an item directly on the 
fire or into an oven may still be forbidden. This is due to the issur Der-
abonon of chazarah, which was discussed in an earlier issue. The issur 
of chazarah forbids one to place an item in a location that is normally 
used for cooking. Therefore, the permissibility of reheating a com-
pletely cooked item is only applicable where one places the item in a 
place that is warm enough to cook, but is not a place that is normally 
used for cooking.16 Placing food on a radiator or on top of a pot that 
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contains food are two such examples.17 In addition, as will be ex-
plained below, a pot containing boiling water that has been removed 
from the fire may retain the ability to cook items placed into it. One 
may immerse a fully cooked item in such a pot on Shabbos. Placing 
an item into the pot while it is still on the fire would be forbidden un-
der the issur of chazarah.18  

We mentioned above that a solid is considered cooked when a 
noticeable change takes place in the food, whereas by a liquid, it is 
heat that is the determining factor. Therefore, the poskim maintain 
that once a solid is fully cooked, it does not lose its cooked status even 
after it has cooled down completely. Liquids, however, are subject to a 
tremendous machlokes haposkim. The Shulchan Aruch maintains that 
if a liquid has cooled past the degree of yad soledes bo, it is no longer 
considered fully cooked, and consequently, because of meleches 
bishul, is forbidden to be reheated on Shabbos. The Rama rules leni-
ently and holds that liquids are not entirely different than solids, and 
even if a liquid cooled below yad soledes bo, it may still be reheated 
on Shabbos. However, the Rama does maintain that if the liquid has 
cooled off completely (i.e. a person interested in a lukewarm drink 
would not drink it in its current state), one should be machmir.19 

The poskim refer to a solid as a dovor yoveish, and a liquid as 
a dovor lach. Rav Moshe Feinstein maintains that even a very thick 
liquid (e.g. ketchup) is considered a dovor lach. Only an item which 
has solidified to such a degree that it clumps together, and can stay 
together without being placed into a utensil, can be classified as a 
solid.20 It would follow that mayonnaise is classified as a dovor 
yoveish, even though it can be poured. 

Regarding an item that is part solid and part liquid, the Pri 
Migadim writes that the majority of the item determines its status. 
Therefore, where there is more solid than liquid present in the item, 
the item is considered a solid, and is not subject to the stringencies 
applicable to liquids. However, most poskim disagree, for although the 
liquid is only a minor part of the item, the liquid is still being cooked 
when heat is applied, and therefore warming it up is forbidden.21 Ob-
viously, this distinction is only applicable where the item in question is 
cold. In the case of an item that is warm, one is permitted to reheat the 
item, since the liquid portion is still warm.22 Some poskim maintain 
that where the item only has a minimal and insignificant amount of 
liquid which will be thoroughly absorbed into the solid during the 
cooking process, the entire item is classified as a solid. Therefore, 
chicken which has a bit of liquid on it is considered a solid, and may 
be reheated on Shabbos (provided that one adheres to the laws of 
chazarah), if it was completely cooked before Shabbos.23  

Baking, Roasting, and Frying  
a Cooked Item and Vice Versa 

Every form of cooking adds different properties to a food, and 
also alters the texture, taste, and appearance of the food. Therefore, 
many poskim maintain that an item which was cooked (i.e. it was 
placed in a pot with boiling liquid) before Shabbos, may not be baked 
(e.g. in an oven), or roasted (i.e. placed near a flame) on Shabbos. 
Doing so would alter the properties of the cooked item, and is tanta-
mount to placing a raw item in the oven or roaster. Cooking a baked 
or roasted item would also be prohibited.24 Many poskim maintain 
that deep frying is equivalent to cooking. Therefore, an item that was 
deep fried before Shabbos, may be cooked on Shabbos.25  

Many poskim maintain that an item which was cooked and 
then roasted before Shabbos, may not be placed into boiling liquid on 
Shabbos. This is because the last form of heat applied to the item 
overrides any previous forms of bishul, and the item is therefore classi-
fied as a roasted item. This ruling would also apply to an item that was 
roasted and then cooked (i.e. the item would be classified as 
cooked).26  

Cooking in Utensils Where No Fire  
is Present – (Kli Rishon and Kli Shaini) 
A pot which is used to cook food directly on the fire is called a 

kli rishon. The opinion of the Yerushalmi is that once such a pot is 
removed from the fire, cooking in it is only forbidden Miderabonon.27 
The opinion of the Bavli on the other hand, is that even after the pot 
has been removed from the fire, it still retains its ability, on a deorais-
adike level, to cook almost any item that is placed inside it, as long as 
the contents have not yet cooled below yad soledes bo.28  

Moreover, even a kli shaini (i.e. a utensil into which one trans-
ferred items that were cooked on the fire) has the ability to cook cer-
tain items placed inside it.29 The capability of a kli shaini to cook is not 
as great as that of a kli rishon which was used to cook directly on the 
fire. At times, even if a liquid in a kli shaini is hotter than a liquid in a 
kli rishon, the kli shaini will not have the ability to cook all items that 
the kli rishon is able to cook.30 The Rishonim explain this phenome-
non as follows. The walls of an ordinary kli shaini, being naturally 
cold, absorb a certain degree of heat from the item placed inside it.31 
Additionally, the act of transferring the food from one utensil to an-
other hinders its ability to cook.32 Therefore, once an item is trans-
ferred into a kli shaini, a process of cooling takes place which hinders 
the kli shaini’s ability to cook even if its contents are above yad sole-
des bo.33 Some poskim maintain that since the walls of a styrofoam 
cup or thermos do not absorb the degree of heat that is absorbed by 
an ordinary kli shaini, and the heat is retained for a longer period of 
time, they should not be treated as a kli shaini. According to this opin-
ion, liquids which were transferred from a kli rishon into such a kli 
might not lose their cooking ability. Therefore, items which are forbid-
den to be placed into a kli rishon on Shabbos should not be placed 
into such a kli either.34 However, in a case where refraining from plac-
ing the item into a kli rishon is only a chumra, one may be lenient and 
place it into such a kli.35 Likewise, the Chayei Odom maintains that if 
the contents of an ordinary kli shaini are very hot (i.e. above the level 
referred to as yad nichvos bo [approximately 170ºF]), it has the status 
of a kli rishon which can cook almost any item that is placed inside 
it.36  

Some poskim maintain that a solid item retains its heat and 
cooking ability even after being transferred into a kli shaini. Such an 
item is not necessarily affected by the walls of the kli shaini (i.e. even 
though the walls of the kli shaini are cold), for unlike a liquid, it does 
not require any support from the walls of the utensil. The poskim refer 
to such a solid as a dovor gush.37  

We mentioned that since the cooking capability of an item is 
hindered once it has been transferred into an ordinary kli shaini, it 
does not have the ability to cook all items that are placed inside it. 
Still, Chazal enumerate certain items that are very sensitive to heat 
and can be cooked easily, even if they are only placed into a kli shaini. 
Such foods are called kalei habishul. Chazal, however, did not set 
specific guidelines delineating the characteristics that an item must 
possess in order to be considered kalei habishul. Therefore, many 
poskim maintain that it is incumbent on one to act stringently, and 
refrain from placing into a kli shaini any item that is not explicitly men-
tioned by Chazal as not being kalei habishul.38 Examples of items that 
Chazal definitely do not consider kalei habishul include water, oil, and 
spices. Therefore, one may place these items into a kli shaini that con-
tains a hot liquid.39 There is a discussion amongst the poskim as to 
whether all drinks are not considered kalei habishul, or if this only 
applies to water.40  

The poskim mention an additional reason to refrain from put-
ting certain items into a kli shaini. They maintain that one must be 
concerned about mechzi kimevashel (the appearance that one is cook-
ing the food which is being placed in the kli shaini). See the footnotes 
as to why this does not affect the heteirim mentioned previously (i.e. 
with regard to placing water, oil, spices, or fully cooked items into a kli 
shaini).41 
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If one continually pours a large amount of cold liquid into a kli 
rishon, and as a result, the hot liquid will be cooled by the cold liquid 
(i.e. as opposed to the hot liquid heating the cold liquid), it is permit-
ted even though the hot liquid is in a kli rishon.42 

The poskim discuss the cooking ability of a hot liquid that is 
poured from a kli rishon (which is referred to as irui kli rishon) onto a 
cold item. The heat of such liquid is obviously less than that of liquid 
which is still in a kli rishon, but is hotter than that which has already 
come into contact with the cold walls of a kli shaini. The poskim write 
that irui kli rishon is mevashel keday klipah, which means that hot 
water that is poured from a kli rishon has the ability to cook the outer-
most thin layer of the food it is being poured onto, even if the food is 
not considered kalei habishul.43 The poskim point out that this princi-
ple is only entirely true if one pours the hot liquid onto a solid. One is 
permitted, however, to pour a minimal amount of hot liquid from a kli 
rishon onto a large amount of cold liquid, since the two liquids will get 
thoroughly mixed, and instead of the cold liquid being cooked by the 
hot liquid, the hot liquid will be cooled by the cold liquid. With respect 
to solids, on the other hand, the items don’t ‘mix’ right away, and 
therefore, the liquid from the kli rishon cooks the outer layer of the 
food upon contact, prior to being cooled down.44  

Kli Shlishi  
There is a machlokes haposkim whether foods that one may 

not place into a kli shaini may be placed into a kli shlishi, where the 
contents of the kli shlishi are hotter than yad soledes bo. As a result of 
this machlokes, various practices have arisen with respect to placing 
items into a kli shlishi. In instances where other halachic factors exist 
as to whether the issur of bishul applies to a certain item, the poskim 
clearly permit one to place the item into a kli shlishi. Illustrations of this 
principle will be delineated in a section of practical applications in our 
next issue.45  

Expediting the Cooking Process 
One may not perform any action which expedites the cooking 

process to any extent, even if the cooking process will only be acceler-
ated minimally. One who expedites the cooking process in any form 
transgresses the issur of bishul Mideoraisah. For example, one who 
stirs a hot pot of food which is not completely cooked transgresses the 
issur of bishul Mideoraisah, even if the pot is not on the fire.46 Cover-
ing such a pot of food is similarly forbidden.47 Moreover, the poskim 
write that one may not use a utensil to remove food from such a pot, 
since by doing so one may stir the contents.48 Closing the door of an 
oven which contains food that is not completely cooked is likewise 
forbidden.49 (It is beyond the scope of this issue to discuss the permis-
sibility of opening an oven door on Shabbos, where doing so may 
cause the oven’s flame to be lit.)  

The Kol Bo maintains that while a pot is still on the flame, one 
should not stir its contents even if the food is fully cooked, and that 
doing so is subject to an issur Deoraisah of bishul.50 Although most 
Rishonim disagree with the Kol Bo and hold that since the item is fully 
cooked one cannot possibly accelerate the cooking process, the 
Mishna Berurah and many other poskim maintain that one should be 
stringent in this regard, and refrain from stirring a pot that is on the 
fire, even if its contents are fully cooked.51 Moreover, one should avoid 
using a utensil to remove food from a pot that is on the fire, even if its 
contents are fully cooked.52 One who wishes to act scrupulously 
should avoid stirring the food even after the pot has been removed 
from the fire. However, one may use a utensil to remove food from a 
pot that is off the fire, if the contents are fully cooked.53 Rav Moshe 
Feinstein maintains that if one simply moves the pot from the portion 
of the blech that is directly over the fire to a different part of the blech, 
he may now remove the contents of the pot with a utensil, even if this 
part of the blech that is not over the fire is yad soledes bo.54 Poskim 
maintain that one may cover a pot even while it is directly on the fire, 
if its contents are fully cooked. One may consider an item fully cooked 
if it appears to be that way.55  
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ìùáúî åáù úéçåìçìä ìùáúî åðéà ,õåçáîù úéçåìçì åðééä ,åá ÷áãúðù ïîåù ïåâë , éøééà àëäå

íìåòî ìùáúð àì øùáù ,ìùåáî øáë øùáä äéä íà ìáà ,éò 'éòñ 'è''ùáé øáã áùçð ïîåùä íà æ. 

24. éò 'åù"éòñ íù ò 'ä' .äå éìö øçà äéôà ïéðòáå"îôî òîùî êôéäì ä"îá â"÷ñ æ''øåñàù æ .éòå" ù
éìöë åðéã ïîåùá ïåâéèù ,éðàù äøåàëì ïîù ìáà ,éòå 'ìäá íéììë ' àù óã äôåà úëàìî ìò úáù

ïåùéò øçà ìåùéá ùéù äàøðã ,çà åìùáì øúåîù øîåì ù íéãàá åìùá íà ìáà"úáùá íéîá ë. 

25. éò 'ùùá"ô ë"éòñ à 'ñ''à ,òå"ô÷ äøòäá ù"ïîùá ìåùéá éì äîå íéîá ìåùéá éì äîã á ,éò ïëà '
äåö÷"éñ ù 'ë÷"ñ ã"ð ÷"ã. 

26. éò 'äá"éòñá ì 'ä 'ã íù"íéãâî éøô ìò ÷ìåçù ùé ä ,éò ïëà 'äåö÷"éñ ù 'ë÷"ñ ã"ð ÷'' éìâàä íùá ã
äæá íéìé÷î äáøäù ìè. 

27. éò 'â ÷øô úáù éîìùåøéá 'ìä 'ã-ïåùàø éìëì ä÷çøä äùòù ä ,éòå 'øá"ñî ï 'ò ë óã úáù'' éôãá à
éøä"ãá ó"ðéøîàãå ä'. 

28. éò 'îâ 'ò çì óã úáù'' ìéáùá íçéîä ãöá äöéá íéðúåð ïéàù øåà úåãìåúá ìåùéá ïéðòá á
ìâìâúúù ,éòå"úàèç áééç ìâìâ íàù ù ,éòå 'øä éùåãéçá"ï .éòå 'îá"éñ á 'éù"ñ ç"é ÷''æ .éòå ' ìè éìâà

éòñ äôåàä úëàìî 'é''äøåúä ïî ìùáî ùàäî éìë øñåäù øçà åìéôàù íé÷ñåô áåø úòãù á .éòå  '
åùá"éòñ íù ò 'è 'åðå"ë .éò ïëà 'äåøòá"éñ ù 'éòñ íù 'ë'. 

29. éò 'îâ 'ò î óã úáù''á ,éòå 'åù"éòñ óåñ ò 'ã 'ïùéä çéìîå íéðôñàä ñéìå÷ ïéðòá ,éòå 'äáá" íù ì
ä åìà à÷åã åàìù"øúåéá êøå ÷ã øáã äæá àöåéë ìëì ä ,îâá àúéàù íâäå 'åùå" åìà íéøáãù íù ò

ïúëàìî øîâ íåùî íéøåñà ,äáî òîùî"ðä ì"áîøä éøáãî àåäù ì" éì÷ àåäù ïåéë íòèäù í
ìåùéáä ,îá àúéà ïëå"ñ á"ì ÷''æå è" øàåáîù äî éôì ì'äæ óéòñá ' íéëø íéøáã ùéã'ìåùéáä éì÷ '

éðù éìëî äçãäá åìéôà íéìùáúîù , éì÷ íäù ïåéë åðééä íúëàìî øîâ äæù íòèäù òîùîå
øçà íòèî àìå ìåùéáä .îä àéáäù äîå"ñá á"ì ÷'' úîçî ìåëàì íéìåëé íà íé÷ñåôä ú÷åìçî å

íéððåö úçãä ,ìåùéáä éì÷ íäù äéàø äéä ïðåö úçãäá éåàø äùòð äéä àì íàù íùøôì ùé ,
î éåàø åðéà íà åìéôà íéøáåñ íé÷ìåçäå"ùåçì ùé î ,öå"ò. 

30. éò 'åù"éòñ ò 'è 'åá úãìåñ ãéäù ïîæ ìë ìùáî ùàä ìòî åäåøéáòäù øçà åìéôà ïåùàø éìëã ,éòå '
îá"ñ íù á"ñ ÷''åá úãìåñ ãé åìéôà ìùáî åðéà éðù éìëáù ä ,òå''îá ò"ñ á''ô ÷"à. 

31. éò 'ñåú 'ò î óã úáùá''ã á"äéðéî òîùå ä .íé÷åôä ìë àéáä äæ àøáñå ,éòå 'è"åé æ"éñ ã 'ö'' óåñ á
÷ñ''ïåùàø éìëë íðéã úåøø÷îä úåðôã ïàë ïéàù ïåéëù áàåù éìë ïéðòá ì ,éòå 'åç" íà ìôìôù íù ã

åéìò éðù éìë íù úåîîçî úåðôã ïàë ïéàù ïîæ ìë åà éðù éìëë åáéùçì úåøø÷î úåðôã êéøö  ,éòå '
è"éñá æ 'ñ ãö"ãé ÷ 'åàä íùá àéáäù"æå ä"äòù ìë åúåà úåððöîù éìëä éðôåã àëéà éðù éìëáå ì ,

òàå" ïàë ïéàã â)ùåâ øáãá åðééä (î êåøà ïîæ úåîéîîçä åì ÷éæçîù éìëä éðôåã íâ" åäéî òìáéî î
òìá ,ëò"ì ,åàëìå 'úåøø÷î úåðôãá éåìú ø÷éòäù äæî òîùî , úåðôã ïàë ïéàã ùåâ øáãá ïëìå

íéîîçîä úåðôã ïàë ïéàù óà ïåùàø éìëë åðéãå òìá òìáî úåøø÷î ,éò ïëà 'åç"ðä ã" ìäöøù ì
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This Project is  
Dedicated æì"ð  

ø 'ø ïá ñçðô 'áàæ  

ø úá äøù äéç 'éåìä ÷çöé  

 

We NeedWe NeedWe NeedWe Need    
YourYourYourYour    

Support!Support!Support!Support!    
 

For the funding to continue our 
Harbotzas Torah, we rely heavily 
on our readers. Your help in 
defraying the substantial ex-
penses involved in this project 
will surely be a tremendous 
zechus for you and your family. 
  
To dedicate an issue 
please call Rabbi Meier 
Saslow at (718) 851 - 
5259.  This dedication can be 
made individually —   æì"ð  a 
relative, in honor of someone, 
ãåáëì a Bar Mitzvah, Chasuna, 
Bris, etc. The dedication will 
appear on all printed issues for 
that week. If you cannot dedicate 
an issue, your contribution, in any 
amount, will be greatly beneficial 
and appreciated. Donations are 
tax deductible and should be made 
payable to Halacha Berurah. Mail 
to: 1341 East 23rd street, Brook-
lyn, NY 11210. 
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This issue is dedicated åôøì"ù  

äîåîà ïá òùåäé íéøôà 

äðç úá äøåôö äéç ñðøåìô 

and in honor of 
åðøéà äôéå àøæò 

Dedicated by Edmund Erani 

This issue is dedicated úîùð øëæì 
ïåâðåâ ïá äìùî 

íéøî úá øáåð 
� �� �� �� � 

Dedicated by Doniel Gohari 

ìåùéáì íòè úòéìáå úèéìô ïéá ÷ìçì ,î"ñåô äáøä úòã î ' çë ùéù
ìùáì ùåâ øáãá ,ïî÷ì øàáðù åîë. 

32. ò ïáåîë"úåàéöîä ô ,ñåô äîëá øàåáî ïëå ,'î"ñåúî òîùî î 'ðä" ì
 úòéâð éìá éðù éìëë åáéùçäì éâñ äæ øåøé÷ ïéàù íéðåùàø øàùîå

úåøø÷î úåðôã , éðù éìëë åðéã íà ïåãéð ùé çåìé÷ä ÷ñôð íà ÷øå
ìåùéá ïéðòì ,éò 'ùá"éñ ê '÷ñ ä÷"ñåô øàùå ä 'íù. 

33. ò"ðä ô"ì. 

34. éò 'òäá ' úåîîçî úåðôã åá ïéà íà óàù íéøáåñ íé÷ñåô áåøù ìéòì
î"úåøø÷î úåðôã íéëéøö éðù éìëì åáéùçäì î ,éòå ' íòèîù ïî÷ì

ñåô äáøä äæ 'ôà ìùáî ùåâ øáãù íéøáåñ 'ëî åøéñåäù øçà" ø
ë ìò  åçéðäå"ù ,éòå 'åùá 'úç"éñ ñ ' íå÷îá àìù øéîçäì ùéù äö

ôà äáåøî ãñôä 'éùéìù éìëá çéðäù øçà  , øáãá íéøéîçî íà ïëìå
åìà íéìëá øéîçé àì äîì ùåâ  . åøéñåäù øçà ìåùéá øåñéà äéä íà

 øùôà äéä éîìùåøéá àúéàù åîë ïðáøã øåñéà ÷ø ùàäî äøã÷ä
æçù øîåì"ììë éðù éìë ìò åøæâ àì ì , øãâá éåäå òîùîá éðù éìë ìëå

àøúéäì âåìô àì  ,î" ïë øîåì øùôà éà ïáåîë  àúééøåàã øåñéàá î
àì åà ìåùéá ìù äàöåú ùé íà éåìú ìëäå , åîë ïðéè÷ð ïðàù ïéëå

 éìáá ãåîìúá øàåáîù)àúééøåàã øåñéà ùéù åðééäã ( àúéú àëéäî
ìåùéá äùòî ïàë ïéàù äéàø éìá åìà íéìëá ì÷äì íå÷î åðì ùé ,

éòå ' êéøö ÷ø ãáìá íåîéçá éåìú åðéà ìåùéáù åøéáñäù ìéòì
õôçá éèøô éåðéù úåùòì , ïååëúä éåðéù äî ÷åéãá òãéì ìëåð àì ïðàå

æç"ì ,âàá àúéàù åîë"ðä î"ì  , ùé íàù àåä äæ ïéðòá éåìéâä ìëå
ìåùéáä çë ìèá úåøø÷î úåðôã ,ñåôá ÷åìéç åðéöî àìù óàå ' ïéá

øçà éìëì ãçà éìë ,ë äìåãâ éåðéùä ïéà éìåà" øåøé÷ä òáè úåðùì ë
ìåùéáä çë ìèáìå ,øåøé÷ íåù èòîë äùòð íðéà åìà íéìëá ìáà ,

 åîåç øåîùéù éãë íéîç íéî åîøèá íéçéðî íéùðà äáøä äáøãà
êåøà ïîæì , åøéñåäù øçà àôåâ ïåùàø éìëá åøéàùî äéä åìéàå

åîøèäî äøäî øø÷î äéä ùàäî ,àå"ìùáì çë äæá ïéàù åðì ïéðî ë .
øâäî éúòîù äëìäìå"èéìù é÷ñìòá é"åìà íéìëá øéîçäì ùéù à ,
äøä íùá éúòîù ïëå"ø â 'éáåè 'èéìù ïééèùãìàâ" åîñøôì ùéù à

ïåùàø éìëá åîë øéîçäì ùé åìà íéìëù åîùá .éàø àéáäì ïéàå '
åæçî éðù éìë àåäù"éñ óåñ à 'æì 'äðîèä éðéãá éøééà íúäù , éðéãáå

çéúøäì àåáé àîù äøéæâ ùé íà éåìú ìëä äðîèä ,éòå" åîëù ù
ä äøéæâ ïàë ïéàù ïðåö øáãá àúéàù" íçéîì íçéîî äðéôá éîð ä
îâá àúéàù åîë øåøé÷ äùòî äùòù ,'áîøä úòãì óàå" åéìú ïéàù í

ùø úèéù åîë äðååëá"î é"øåøé÷ ìù äìåòô êéøö î ,àëìå ' äîá
 áùçð ïåùàøä éìëá åøéàùä àìå øçà éìëì ïåùàø éìëî åøøòîù

øåøé÷ äùòîì éåøéòä ,çéúøé àîù äøéæâ àëéìå ,åæçä áúë äæ ìòå" à
âù ïðåö úðîèä ïéãë äéì éåäã"äøéæâ àëéì ë , ìåùéáì äæ ïéðò ïéàå

ììë . 

35. øâäî éúòîù êë" åìà íéìë ìù ïéãù åîòèå àèéìù é÷ñìòá é
ùåâ øáãî íéøåîç åéäéù êééù íðéà äøàåëì , íåù àëéì ùåâ øáãìù

åøø÷ì åáéáñîù úåððôã ,éò ãåòå '  äãåäé ãéá)éñ ïçìåùä éãáá àáåî '
ãö (ùåâ øáãì ìéòåî àì úåøø÷î úåððôã íâù øîåì íå÷î ùéù , ïåéë

øøå÷î åðéà äðåöéç äôéì÷î íéðôáù äî ìëù ,àùî" ìë çì øáãá ë
äøø÷úðå úåððôãá úòâåð úçà ìëå ñåëá úåááåúñî úåìå÷ìåîä ,éòå '

âàá"åàá î"ç ç"éñ ã 'ñ ãò"ä ÷ ' ùé àøîåç ÷ø éåä ùåâ øáãù ïåéëù
â éåä ïåùàø éìëá ìåùéá øåñéàù íéøáã åéìò ïúéì ì÷äì" çëî ÷ø ë

ïðèöðù çì åîë àøîåç .àå" áìç åìà íéìëá ïúéì ì÷äì ùé äæ éôì ë
 íéøáã ïëå éøîâì ïðèöð àåä åéùëò íà åìéôà øòæééøèñôá ìùáúðù

äèå äô÷ èðòèñðéà åîë éøîâì íéçåîéðù. 

36. éò 'î"éñ á 'éù"ñ ç"çî ÷ 'çä íùá"à ,éòå 'åæç"áð à: ìåëé åðéà ïðàã èé
ñé ïéá ÷åìéç ì÷á øòùì"úéåëðå á ,î" ìåëé íà ìé÷îù òîùî àðéãì î

øòùì. 

37. éò 'ù"åéá ê"éñ ã 'ñ ãö"ì ÷ 'éñáå 'ñ ä÷"ç ÷ 'ùøäî éøáã àéáäù" ì
äæá øéîçäù ,éòå 'éñá äáåùú éçúô 'íù ãö ,éòå" àéáäù äî ù

åùî"úç ú"éñ ñ 'äö ,éòå 'è"ñ íù æ"ãé ÷ 'åàä íùá"ä ,îøä ïëà" íù à
òñá 'æ 'ìé÷î ,èäå"àðéëñã à÷çåã ãöî ÷ø øéîçä íù æ ,î"âîä î" à
ìäá 'éñá ìåùéá 'éù"ñ ç"äî ÷ ,'ñá äøåøá äðùîå" øàùáå äî ÷

éñá úåîå÷î 'ùáé øáãá ìåùéá çë ùéù øéîçä äæ. 

38. éò 'åù"òñ óåñ íù ò 'ä 'éòå 'òä 'äæì øáñäá åëéøàäù ìéòì ,éòå 'î" á
ññá"áî ÷ 'íéøáã ìëá øéîçäì ùéù ,éò ïëà 'åæç"áð à: ÷øù èé

æçá àúéàù äîìå äöéáá"éãéî åúå øéîäçì ùé ì. 

39. ñîá øàåáî ïë 'î óã úáù 'áîå ,'éòå 'åù"òñ ò 'è-âé ,îå"íù á. 

40. åùä ìù ïåùì"òñá ò 'âé 'øúåî íé÷ùî øàùù òîùî ,î" úö÷ ùé î
îî úåòîùî"ïë åðéàù á ,éò 'äòùá"ñ ö"çñ ÷ 'øúåî ïîùå íéî ÷øù ,

éòå 'î"ñåñ á"èì ÷ 'ëá øúåî áìçù"íãå÷î ìùáúðù àëéä ÷ø ù ,
ùîî"øúåî ïðèöðù áìç ë ,ñ úáùä úìëìëá àúéà ïëå"à ÷ ' øàùù

øåñà íé÷ùî ,éò ïëà 'åù"òñ áøä ò 'áé. 

41. éò 'î"ññ íù á"ãì ÷ 'âîä íùá"òå à" íéåùò íäù ïéìáúì éîã àìã ù
ìùáîë éæçî àìå äøã÷ä ÷úîì , éæçî ïéðòá êéøàäì íå÷î ïàë ïéàå

 øãâá åðéàù úåîå÷î äîëá øàåáîù øéáñäì éàãëù ÷ø ìùáîë
ìùáîù åäåãùçéù ïéò úéàøî , íéøáã óà íðúì ìéâø äéäé àìù ÷ø

 íòô àåáé àìù íç íå÷î ìëá åà ùàä ìöà ìåùéá íåùî íðéàù
 ùîî ìùáéå úåìéâøä êåúî úøçà)ñåôá ïåãéð ùéå ' àåä ùùçä íà

äàåøä ìò åà ïúåðä ìò( , íòèî éðù éìëá íâ úåèéù äîë åøñà ïëå
äæ ,ë òâåð åðéà äæ ùùçù ïáåîëå"ùîî ùàä ìò åîë éðù éìëá ë ,

 àëéìù àëéä óà ùàä ìò ïúì øåñà éðù éìëá øúåîù äî óà êëéôìå
ñåôá øàåáîù íòèä äæå ìùáîë éæçî íòèî ìåùéá ' øåñéà ùéù

úáùá ùàä ìò äøæç .î"åàëì åðéðéðòì òâåðù äî î ' øáã ìë
 éæçî êééù åðéà íåîéç êøãá àìå äìéëà êøãá éðù éìëá ïéîéùîù

ùîî ìùáéå úøçà íòô àåáéù ìùáîë , íðúì øúåî ïéìáú ïëìå
éðùù éìëá ,éòå 'ùøäî"ñî ìò à 'áî úáù .ñåú ìò äù÷äù ' äîî

éðù éìëá íéî ìù ïåúé÷ ïúéì øúåîù , éìë ÷ñôä éãé ìòù õåøéúå
ìùáîë éæçî åðéà ,î"é÷ àðéãì î"ôàù ì 'ñôä éìá 'øúåî éìë , çì íâå

éìë ÷ñôä éìá éðù éìëá ïúéì øúåîå ìùáîë éæçî àëéì ïðèöðù ,éòå '
îôá"ëá ìùáîë éæçî êééù àì çì øáã ìòù â"ù ,åàëìå ' åúðååë

äìéëà êøã ïôåàá éåäù åðéøáãë , àëéì øáë ìùáúðù øáã íâ ïëìå
ùáé øáãá óà ìùáîë éæçî. 

42. éò 'åù"òñ ò 'àé 'áéå ,'éòå 'î"ñ íù á"çä íùá âô ÷" äëéôù ïéðòá à
úçà íòôá . 

43. éò 'åù"òñ íù ò 'é ,'îå"íù á. 

44. éò 'î"ñ á"çò ÷ 'éòå 'äá"íù ì. 

45. éò 'âà"ñ íù î"åè ÷ 'éùéìù éìëá øåñéà åðéöî àìù ,éò ïëà 'åæç" à
áð:èé '÷ìçì åðì àðîå éùéìùì éðù éìë ïéá ÷åìéç åðéöî àìù , úèéùå

îä"øåøá åðéà á ,ùîù"ñá ë"æî ÷ 'îôä íùá"ñá â"äì ÷ ' ì÷äì ùéù
äéôà øçà ìåùéá ïéàù úåèéùä óøöì ùéù úôá à÷åã äæ éìåà , ãåòå

ñá" íéîåù ïéðòá íâå úô ïéðòá íù éøééàù åúðååë øåøá åðéà äî ÷
íéìöáå , ïéúîéù åà ÷øîá íðúì øúåî àäéù íéðôåà éðù íù áúëå

óëá áàùéù åà úãìåñ ãéä ïéàù ãò , áúë íéîåùå íéìöá ìòå
ïë úåùòì ãàî øäæé éàãåáù ,öå" ÷ø åà úåöòä éúù ìò êìåä íà ò

ñé ïéàù ãò äðúîä ìò"á , óøöì ùéù úô ìò ÷ø éøééà óë ìù äöòå
äéôà øçà ìåùéá ïéàã , áàåù éìë ìù øúéä ùéù øîåì ùãéç äéäå

ìåùéáä éì÷ éø÷î íéìöá íà ÷ôñ ùéù ïåéë íéìöáì , øåñà ïëìå
éðù éìëá íðúì ,ôàå 'øúåî éùéìù éìëáù øîàú íà , äæ áöîá ìáà

ò ÷ø íùì àáù ïåéë éùéìù éìë àåäù øåøá åðéà" åðéàù áàåù éìë é
ë èåùô"éðù éìë áùçð àåäù ë .øâäî éúòîùå"èéìù é÷ñìòá é" à

îâî ìùáî éùéìù éìëù úåòîùî ùé éìåàù 'ñî ' ñéìå÷ ïéðòá úáù
ïùéä çéìîå ïéðôñàä , øîâ àéä åæ ïúçãäù øåñà éðù éìë éåøéò óàù

íúëàìî ,åùá àáåîå"òñ ò 'ã ,'àëìå ' øîâ ìù ïåùìá äåîúì ùé
 íúëàìî)éòå 'äá"ïéìëåàá ùéèôá äëî øåñàá ïãù íù ì( ,åàëìå '

ñåúá øàåáîù åîë äôéì÷ éãë ÷ø ìùáî éåøéò 'â ùéù ' éìë úåâøãî
øúåéá íçù ïåùàø , úåîéîçá ìáà äôéì÷ éãë ÷ø ìùáîù éåøéò

äøéúé ,ë ÷æç åðéà åìù úåîéîçù éðù éìëå" úåðôãá úòâðù øçà ë
úåøø÷îä ,àå" äî ìë àä íúëàìî øîâ äæù äéá ïðéø÷ àëéä ë

ìùåáî åðéà äðåöéç äôéì÷äî íéðôìù ,äàù úòîùî ùéå" éåøéòù ð
éåøéò ìù äøéúé úåéîîçá ÷ø äæ ìáà äôéì÷ éãë ÷ø ìùáî ,î" î

ôà òìáî ìåùéáä 'ë ÷æç åðéàù íåîéçá ÷ø äôéì÷ éãëî øúåé"ë ,
éùéìù éìë àåä éðù éìë éåøéòî äèîìù äâøãîäå ,îâäå ' øîâì åáùç

éùéìù éìë íåçá ìùåáî äôéì÷ä éðôìù äî íâù àöîð äëàìî ,
àå"ìåùéáä éì÷ ìùáì êééù éùéìù éìëù åðéöî ë , éçãîì êééùù óàå

à äæ ìëàî éìåàù"äðåöéçä äôéì÷äî õåç ìåùéá ö ,î" òîùî î
îâäî ' ìåùéá øåñéà íòèî ÷ø àìå äëàìî øîâ íòèî åá áåéçù

òù äôéì÷ä"äôéì÷ éãë ìùáî éåøéòù íåùî áééçù øîéîì äéì éåä æ ,
ö ïééãòå"î ò"ëò ùé î"äæì úåòîùî úö÷ ô. 

46. éò 'î"éñá á 'éù"ñ ç"åë ÷ 'ôàù 'áàî øçà"åìåùéá øåîâì øåñà ã ,éòå '
åù"òñ íù ò 'îå çé"ìåùéá áåøé÷ ïéðòá íù á. 

47. éò 'åù"îå ò"éñ á 'ðø"òñ ã 'ã 'éñå 'ðø"òñ æ 'ã'. 

48. éò 'åù"îå ò"éñá á 'éù"íù ç. 

49. éò 'îø"éñ óåñ à 'ðø"è. 

50. éò 'î"éñá á 'éù"íù ç ,éòå 'äòù"ñ íù ö"ì÷ ÷" øåñéà ùéù å
àúééøåàã ,éòå 'âà"ñá íù î"è ÷ ' àì àîù ùùç ùéù øéáñäù

ïéèø÷ä ìë åìùáúð ,òå" ïðáøã øåñéà ùéù ìàåîù úøàôúä íùá ù
éøîâì ìùáúð àìùë ïë äùòé àîù. 

51. éò"îá ù"á. 

52. íù ,éòå 'äòù"ñ íù ö"ì÷ ÷"æ 'äñâä ïéòë àåäã ïðáøãî ÷ø åøåñéàù. 

53. éò 'î"ñ íù á"é÷ ÷"æ ,éòå 'âà"ñ íù î"ç ÷ 'îá áåúëù äîù" íù á
øéîçäì äöåøäå ,àøåäéë éæçî ïàë ïéàù åðééä. 

54. éò 'âà"ñ íù î"àé ÷ ,'î"øâäî éúòîù î"èéìù é÷ñìòá é" âäðîù à
 ïôåàá øçà øáã ìò úö÷ åëîñì åà åãéá åæçàìå øéîçäì íìåòä

äøã÷ä ìôú íùî åãé ç÷é íàù ,øâä äéöòä ïëå"öæ ïé÷ðòä é"ì ,
ò äåù íðúì äøæç ìù äìàù ïéà äæ ïôåàáå"ùàä â. 

55. éò 'òñ ìùáî úëàìî úáù úúéáù øôñ 'åë 'ñ"àô ÷ 'äæá øéîçäì ,
ö åéøáãå"äøã÷ä ìë úøæçî éåñéë úøæç òøâé äîìã ò , úøæçù

ìä éàðú øàù óåøéöá åëøö ìë äìùáúð íà øúåî äøã÷ä 'äøæç ,
éòå 'âà"÷ñ íù î" íòèì ìáà øúåî åá ìëä íòèìù øéáñäù é

øåñàì íå÷î ùé ìàåîù úøàôúä ,î"éò î 'ìä øôñ ' çáèîá úáù
øâä íùá àéáäù"èéìù ïééèùðééô ø"øéúäì äøåä åéáà äùòîìù à ,

òå"íé÷ñåô øàù íéøåä ïëù ù. 

Halacha Berurah is very appreciative of the input contributed by Yanky Segal toward the content and clarity of this issue. 
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